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OBJECTIVES
• To carry out a critical analysis of the labelling 
of aromas in food.
• To list the additives that can be added to an 
aroma and its technological function.
• To perform a study of foods marketed with 
aromas present on their labelling.
INTRODUCTION
Flavourings are defined as products not 
destinated to consumption themselves, added to 
food to modify their taste or scent and composed 
of flavouring parts and non-flavouring parts.
The concept “clean label” demands a clear,
understandable and healthy food label which tries


























Specific regulation about flavourings and certain food ingredients with flavouring properties 
for use in and on foods. It defines the different flavouring parts and the appropriate way of 
their labelling in food.
• Natural flavouring substances and flavouring substances.
• The way of mentioning cannot mislead the consumer.
• Flavourings do not have to state their additives in the food label.
REGULATION 1130/2011
Regulation to establish a list of authorized food additives and their addition to flavourings.
Table 1. Compilation of additives that can be added to flavours with multiple technological 
functions.






Dimethyl polysiloxane Anti-foaming agents Carriers










PRODUCTS ON THE MARKET
Comparative study between two similar              Table 3. Additives in two margarine brands.
products from two different brands.
Table 2. Additives in two cupcake brands.





Raising agents (sodium 
carbonate)









- Natural flavouring, 
lemon essential oil
Margarine (Tulipán) Shea and Almond 
Margarine (Naturli)
Emulsifiers (mono and 













Natural Flavouring Natural flavouring
Colours (carotenes) -
CONCLUSIONS
• Regulation establishes that flavourings must appear in labelling 
always following the labelling rules.
• The additives present in the flavourings have a technological effect 
in the final food.
• There exist additives with more than one technological function, 
including flavouring properties.
• Since the regulation does not establish the declaration of the 
additives present in the flavouring, it is a way to avoid declaring E 
numbers in order to satisfy consumers and make a “clean label”.
• The so-called “bio” products try not to have additives in their 
labelling but even so, certain technological effects are appreciated 
in food.
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